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Lord of all pots and pans and things,since I've not time to be 
A saint by doing lovely things or watching late with Thee 


Or dreaming in the dawn light or storming Heaven's gates 
Make me a saint by getting meals and washing up the 
plates. 


Although I must have Martha's hands, I have a Mary mind 
And when I black the boots and shoes, Thy sandals, 
Lord, I find. 


I think of how they trod the earth, what time I scrub the floor 
Accept this meditation, Lord, I haven't time for more. 


Warm all the kitchen with Thy love, and light it with Thy peace 
Forgive me all my worrying and make my grumbling cease. 


Thou who didst love to give men food, in room or by the sea 
Accept this service that I do, I do it unto Thee. 
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Use pate de fois gras as it is, or caviar seasoned with 
lemon juice, or chopped hard-boiled eggs, shellfish, or cooked 
rice mixed with mayonnaise dressing. Serve on toast or in tiny 
canape wafers, or in a heart of lettuce or a celery stalk, or in 
cucumbers sliced 1 inch thick, from which the center has been 
removed. Dill pickles shaped like boats and hollowed out in the 
center, hard cooked eggs cut in halves and the yolks removed 
or pimento cups may also be used. Anchovies, tiny smoked 
sardines, stuffed and ripe olives, pickled beets, stuffed eggs, 
lobster, shrimp, or crabmeat, mayonnaise and caviar. Arrange 
on a tray with sprays of watercress. Garnish with anchovy 
fillets, tiny Dutch onions, olives, or tiny pickled artichokes. 


ONE DAY CUCUMBER PICKLES Mrs. Carolyn Sykes 
6 Ibs. cucumbers 2 ats. or more vinegar 

4 lbs. sugar | 1 small box pickling spice 

1c. lime (2 or 3 Tbsp.) 

4 Tbsp. alum (Always cold water) 

1 box salt 


Slice cucumbers, soak overnight in lime, cover, wash, 
soak 6 hours in strong salt water (strong enough to float an egg). 
Soak 1 hour in clear water. Cook in alum 1/2 hour. Drop in 
syrup of sugar, vinegar and spice and cook until clear. Put 
in jars and seal. 
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SWEET PICKLE PEACHES 


7 Ibs. peaches 1 qt. vinegar 
4 lbs. sugar Spices to taste 


Peel peaches and put sugar over them. Let stand over 
night. Put peaches and sugar on and let boil until peaches 
are tender. Add vinegar and spices to syrup. After packing 
peaches in jars, pour in syrup. 


WATERMELON PICKLE 


10 lbs. rind 1 pkg. Lilly lime 
1/2 gal. vinegar 8 lbs. sugar 
1/2 pkg. cloves 1/2 pkg. cinnamon 


1/2 pkg. spice 

Soak rind over night in lime water. Next morning wash 
it in several waters. Boil in clear water 20 minutes, drain 
off put in more water over rind and a handful of salt. Boil 
20 minutes more. Put rind in syrup and boil until tender. 
CANNED PIMENTO 


2c. ground red bell pepper 1/2 c. vinegar 
1 Tbsp. sugar 2tsp. salt 


Boil until thick and seal. 


CHOW CHOW Mrs. Ruth Smith 
1 pk. green tomatoes 5 lb. sugar 

2 pods hot green pepper 1 gal. vinegar 

4 lbs. onions 1/4 c. salt 


‘8 lbs. cabbage 

In food chopper grind all vegetables. Mix sugar, vine- 
gar, salt. Bring to boil and mix ground vegetables. Cook 
30 minutes and jar while hot. 
PEPPER HASH 
1 pk. green bell peppers 1 pk. red bell peppers 

Pour boiling water over them and let stand 15 minutes, 
drain and grind in meat chopper. Put in boiler and cover with 


boiling water. Let boil for 20 minutes. Pour in sieve and drain. 
Put in boiler again with: 
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PEPPER HASH (cont'd. ) 


2c. sugar | 2 Tbsp. salt 
2 pt. vinegar 4 large onions, sliced 
Let boil for 30 minutes and pack in jars. 


Write Extra Recipes Here: 
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Write Extra Recipes Here: 
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APPLE-CELERY SALAD 


3 medium size tart apples 1/4 c. mayonnaise or salad 
11/2 c. sliced celery dressing 

1/2 c. chopped walnuts Dash of ground allspice 
2tsp. sugar 1 tsp. lemon juice 


Pare, quarter, core and dice 2 apples. (Save remaining 
apple for step 3). Place in medium size bowl; stir in celery and 
walnuts. Blend remaining ingredients in 1 c. measure; pour over 
apple mixture; toss lightly in mix. Quarter and core saved apple, 
cut into thin slices. Fill individual salad bowls with apple mix- 
ture, dividing evenly; garnish with a stand up ring of apple slices 
around edges. Top with a halved walnut, if you wish. 


GERMAN POTATO SALAD Mrs. Stella Goss 
3 Slices bacon cut in cubes 4c. boiled potatoes, sliced 
1 onion, diced 1 tsp. flour 
1 tsp. sugar 1/2 tsp. paprika 
1 tsp. salt 1/2 c. vinegar 
1/2 c. water 2 hard boiled eggs 
1 tsp. chopped parsley 


Brown bacon, remove cubes and sprinkle over potatoes. 
Add onions to hot fat and cook. Add sugar, salt, paprika, vine- 
gar and salt and water. Pour sauce over potatoes. Garnish with 
slices of cooked eggs. 
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MULTI-VEGETABLE SALAD Mrs. Christine Worrell 


1 lb. can cut green beans, — Crisp salad greens 
drained 2 hard cooked eggs, peeled 
1 lb. jar sliced carrots, and chopped 
drained — Anchovy-Cheese Dressing 


11/2c. cauliflowerets, cooked 
until crisp, tender and drained 


Chill beans, carrots, and cauliflower thoroughly. Line 
a salad bowl with the greens and arrange the vegetables in 
sections in bowl. Top with the chopped egg. Just before ser- 
ving, pour desired amount of dressing over salad and toss 
lightly. | 


TOMATO-SLAW SALAD Mrs. T. Stewart 
1/4 c. commercial sourcream 11/2 c. finely shredded 
1 Tbsp. lemon juice cabbage 

1/2 tsp. sugar 2 large firm tomatoes 
1/8 tsp. salt Water cress 


Combine sour cream, lemon juice, sugar and salt. 
Add shredded cabbage and toss lightly to coat evenly. Chill 
thoroughly. Wash tomatoes. Slice each tomato into 6 sections. 
Pull,sections slightly apart. Arrange tomatoes on water cress. 
Fill the centers with slaw. 


BAKED SQUASH Mrs. Betty Worrell 
2 lbs. Squash or 2 qt. cans 1 medium size onion 

1/4 lb. butter 1/2 c. flour 

1/2 tsp. salt and pepper 1c. milk 


Boil squash until tender, drain and put in greased | 
baking dish. Mix butter, flour, onion, salt and pepper and milk. 
Bake at 325 degrees for 1 hour or until brown. 


CAROLINA SWEET POTATOES 


4 sweet potatoes 1c. brown sugar 
1c. boiling water 1/8 ce. butter 
1/2 lemon 1/2 tsp. vanilla 
CREAMED ASPARAGUS Mrs. Ora Alford 
1c. Pepperidge Farm 1/2 can milk 

dressing 1c. grated cheese 
1 can asparagus Hard boiled egg 


1 can mushroom sauce 
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CREAMED ASPARAGUS (cont'd. ) 


Line casserole dish with layer of asparagus, top with 
layer of sliced boiled egg, layer of soup mixed with milk and 
cheese heated. Layer of dressing mixed with melted butter. 
Bake 20 minutes at 350 degrees. 


SNAP BEAN CASSEROLE 


1 lb. string beans 2 medium green peppers, 
4 medium white onions, chopped 

chopped 11/2 Tbsp. butter or mar- 
Salt and paprika garine 


String the beans. Grease a baking dish lightly and 
place a layer of beahs in it. Dot with butter, then add alter- 
nating layers of onions, beans and peppers, ending with a 
layer of beans. Sprinkle each layer with salt and paprika 
and dot each layer lightly with butter or margarine. Cover 
the dish and bake in a moderate oven (350 degrees) for 1 1/4 
hours, or until beans are tender. 


STUFFED SWEET PEPPERS 


3 peppers Tomato soup 
1 chopped onion Bread stuffing 
Hamburger 1 egg 


Core 3 peppers and set aside. Put enough hanburger 
to fill peppers in fry pan with 1 chopped onion. Cook until 
hamburger looses red color, pour condensed tomato soup 
over this and small amount of bread stuffing mix and let 
cook short time. Add 1 egg, stir and fill peppe rs with ham- 
burger mixture. Add some water to tomato soup that is left 
from mixture, pour in pressure cooker (so peppers won't 
scorch). Set peppers in pressure cooker and cook at;15 lb. 
pressure 15 minutes. 


Write Extra Recipe Here: 
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Write Extra Recipes Here: 


~8- Mineral Springs, N.C. 





ARABIAN STEW 


6 pork chops 1 green pepper 
3 Tbsp. raw rice 1 #2 can tomatoes 
1 large onion 1 small can V-8 juice 


Brown pork chops season with salt and pepper and put in 
bottom of baking dish. Put 1/2 Tbsp. raw rice on top of each 
chop. Chop 1 large onion and 1 green pepper, add to chops and 
cover all with a can of tomatoes. Add 1 small can V-8 juice. 
Close dish tightly and bake at 350 degrees for 45 minutes or 
until rice is done. 


BARBECUED SPARERIBS Mrs. Edna Goss 

3 lbs. spareribs 1/3 c. butter 

Sauce: 1/3 c. water 3 Tbsp. condinant sauce 

3/4 .c. vinegar 1 Tbsp. prepared horseradish 


Select spareribs and have bones cracked. Place broiler 
under low flame. Broil slowly for 35 minutes or until brown 
and crisp. Baste with a sauce made from the above ingredients. 


BRUNSWICK STEW Mrs. E. J. Fletcher, Jr. 
1 chicken 2 qts. onions 
1 lb. pork 2 qts. potatoes 
1 lb. beef 1 can corn 
1 can butter beans 2 cans tomatoes 
2 cans tomato soup Season with red pod pepper, 
1 stick margarine salt, etc. 
1/2 c. sugar 
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BRUNSWICK STEW (cont'd. ) 


| Boil the chicken, pork and beef the day before cooking 
the stew. Cook meats until very tender and then cut in small 
pieces. To cook the stew use as much meat stock as need to 
boil the chopped potatoes and onions. Put meats in with potatoes 
and onions and boil slowly until they are done. Add butter beans, 
corn, tomatoes and tomato soup. Season and continue cooking 
until thoroughly mixed and the stew is thick. 


CHOP SUEY Mrs. Leon Thomas 
1 lb. sirloin steak 1 bunch celery 

1 box noodles 6 onions 

21/2 Tbsp. chop suey sauce 2 cans bean sprouts 


2 cans chop suey vegetables 


Broil cubed steak until tender. Cook chopped celery 
and onions in a little water until tender. Mix with steak and 
add bean sprouts, chop suey sauce and chop suey vegetables. 
Serve on hot rice with noodles. 


"HO-BO" STEW Mrs. Betty Worrell 


1 lb. hamburger 1 onion 
2 cans vegetarian vegetable soup Salt and pepper to taste 


Brown hamburger and onions, drain grease, add 
vegetable soup and simmer 30 minutes low heat. 


JUICY MEAT LOAF Mrs. Dorothy Bridges 
11/2 lb. ground beef 2 tsp. salt 

3/4 c. Quaker or Mothers oats 1/4 tsp. pepper 

2 eggs, beaten 1c. tomato juice 


1/4 c. chopped onion 


Combine all ingredients thoroughly and pack firmly 
into a loaf pan. Bake in a moderate oven (350 degrees) 1 hour. 
Let stand 4 minutes before slicing. Makes 8 servings. 


SKILLET-GLAZED HAM Mrs. Christine Worrell 
1 - 11/2 lb. canned ready- 1 Tbsp. flour 
to-eat ham, sliced or cut 11/2 tsp. dry mustard 
in chunks 3 Tbsp. cider vinegar 
1c. firmly packed light brown 1/4 c. ginger ale 
sugar 


Mix the flour, mustard and brown sugar together in 
a large skillet. Blend in the vinegar and the ginger ale. Set 
over low heat, stirring frequently, until sugar is dissolved. 
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SKILLET-GLAZED HAM (cont'd. ) 


Add ham slices or chunks to sauce, increase heat to medium, and 
heat thoroughly about 10 minutes. Spoon sauce over ham. 


SWISS STEAK Mrs. Geraldine Flowers 
11/2 Ib. round or flank steak 1 large onion sliced 

1/4 c. flour 1 small clove garlic, cut fine 
1 tsp. salt 1 stalk celery, diced 

1/8 tsp. pepper 2c. cooked tomatoes 

3 Tbsp. fat 1/2 green pepper, sliced 


and chopped 


Cut meat in serving pieces. Trim off excess fat. Com- 
bine flour, salt and pepper. Lay meat on breadboard. Pound 
half of flour mixture into it with edge of saucer or meat mallet. 
Turn and pound remaining mixture into other side. Put fat in 
pan. Set heat on 325 or medium low. Soon as fat has melted, 
add meat, few pieces at a time. Brown well, turning as necessary. 
Add remaining ingredients. Bring liquid to boil then simmer. 
Cover and simmer for 1 1/2 hours to 2 hours until meat is tender. 


CRAB CAKES Mrs. Ed Wheeler 

1 lb. crabmeat 1 tsp. dry mustard 

1 eg 2 tsp. worcestershire sauce 
11/2 tsp. salt 1 Tbsp. mayonnaise 

1/2 tsp. pepper 1 Tbsp. parsley chopped 
1/2 tsp. paprika 1 Tbsp. butter or margarine 
About 8 soda crackers, c rushed melted 


Pick over crabmeat to remove all shell. Mix well with 
other ingredients; form into cakes and fry. 


CHICKEN CHOW MEIN | Mrs. Joseph Fine, Jr. 

1 lb. cooked chicken (hen) 2 large green peppers cut in 
cut in 1 inch strips 11/2 inch strips 

3c. chicken stock 2 Tbsp. flour 

1 large stalk celery, cut in 1 can (10 1/2 oz.) water 
1 inch strips chestnuts, chopped 

2 large white onions cut in 1 #2 can bean sprouts 
eighths 1 small can mushrooms 


6 Tbsp. soy sauce 


Cook celery, onion and pepper in chicken stock until 
tender, and water chestnuts, bean sprouts, mushrooms, Soy 
Sauce and flour. Let thicken for 5 minutes. Add chicken last. 
Serve over rice or noodles. Serves 6 to 8. 
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ROAST TURKEY 


Rinse a 10 to 12 lb. ready-to-cook turkey, dry with 
paper towels. Brush inside with 1 tsp. liquid smoke and rub 
with 1 Tbsp. salt. Stuff turkey with 1 medium onion, quartered, 
1 medium carrot, cut in thirds, and 2 stalks celery (with tops) 
cut in half. Brush bird well with salad oil. Tie drumsticks to 
tail; tuck wings behind shoulder joints. To use.a meat thermo- 
meter insert it in the center of the inside thigh muscle, adjoin- 
ing cavity. Turkey should be done with thermometer reads 
195 degrees. Be sure to double check with test below. Test 
doneness by raising drumbstick up and down (grasp with paper 
towel). Leg should move easily. Also press thick part of 
drumstick - meat should feel very soft. For better carving 
let turkey stand 15 minutes before carving. 


Write Extra Recipes Here: 
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CRACKLING CORN BREAD Mrs. Mable Brown 
2c. corn meal 1/4 tsp. salt 
1/2 tsp. soda | 1c. sour milk or buttermilk 


1c. cracklings, diced 


Mix and sift together dry ingredients; add milk; stir in 
cracklings. Greased baking pan, form into oblong cakes and 
bake at 450 degrees for 30 minutes. (Cracklings are pieces of 
fat meat remaining after lard has been rendered from pork. ) 


BEATEN BISCUITS Mrs. Louise Fletcher 
1 qt. flour 1 tsp. salt 
4 oz. lard or other fat 1c. buttermilk 


Work fat into flour, add milk and work with hands or spoon 
until smooth. Then either beat with mallet or work with hands 
until dough is smooth enough to roll out into 1/3 inches in thick- 
ness. Bake in 450 degree preheated oven. 


CORN FRITTER BALLS Mrs. Q. G. Worrell 

2c. biscuit mix 1 Tbsp. minced parsley 

1 tsp. salt 1/4 tsp. chervil, crushed _ 

2 eggs 11/2 c. drained shoe peg white 

1 - 6 oz. can evaporated milk corn 

1 tsp. worcestershire sauce Hydrogenated vegetable shorten- 
ing, lard or oil for deep 
frying 


Start heating fat to 365 degrees. 
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CORN FRITTER BALLS (cont'd. ) 


Blend the first 7 ingredients together. Mix in the corn 
Drop mixture by rounded teaspoonfuls into the heated fat. Fry 
about 2 minutes or until golden brown. Turn fritters with 
tongs as they rise to the surface and several times during 
cooking. Serve with maple syrup. 


HUSH PUPPIES Mrs. Andrew Holder 


2c. meal 1 tsp. salt 

IP ceeriour 2 eggs 

3 tsp. baking powder 1/2 c. milk 

2 tsp. sugar 21/2c. water 


Mix ingredients and drop in hot cooking fat and cook until 
golden brown. 
ICE BOX ROLLS Lois Thomas 
1 tsp. soda 
1 c. mashed Irish potatoes 


2 tsp. baking powder 
12 c. plain flour 


4c. milk (tepid) 
ie BA 

2 yeast cakes 
1c. sugar 

1 tsp. salt 


Mix milk, potatoes, fat and sugar together; then cool 
before adding yeast, flour, soda, baking powder and salt. Al- 
low 2 hours for rising. Bake in hot oven. 


CHOCOLATE BROWNIES 


2c. flour 
2c. sugar 
1/2 c. cocoa 


Mrs. R. E. Dunn 


2 eggs, slightly beaten 
2/3 c. milk 
2/3 c. shortening 


Cream sugar, shortening and cocoa. Add eggs and 
other ingredients. Add nuts or raisins, if desired and 1 Tbsp. 
vanilla. Bake at 350 degrees for 25 minutes. 


CHRISTMAS FRUIT COOKIES 


11/2 c. brown sugar 
1c. butter or margarine 
3 eggs 

2c. flour 

1 tsp. soda 


Mae Rich 


1/2 c. flour 

2 lbs. chopped dates 

1/2 lb. candied pineapple 
3c. chopped nuts 
Candied cherries 


Cream brown sugar and butter; add beaten eggs; sift 
plain flour with soda and add to creamed mixture. Mix 1/2 
c. flour with dates, pineapple and nuts. Add to creamed mix- 
ture. Place by teaspoonfuls on baking sheet. Decorate each 
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CHRISTMAS FRUIT COOKIES (cont'd. ) 


with a piece of candied cherry. Bake at 325 degrees for 12 to 
15 minutes. Yields about 20 dozen. May be frozen. 


CZECHO-SLOVAKIAN COOKIES Lois Thomas 
1/2 lb. butter or margarine 2c. flour | 

1c. sugar 1c. chopped walnuts (or other) 
2 egg yolks 1/2 c. jam or preserves 


Cream the butter until soft; gradually add the sugar, 
creaming until light and fluffy. Add the egg yolks and blend well. 
Gradually add the flour and mix thoroughly. Fold in the chopped 
nuts. Spoon half the batter into greased square cake pan, 
spreading evenly. Top with jam; cover with remaining cookie 
dough. Bake in 325 degree oven for 1 hour or until lightly brown. 
Remove from oven. Cool cut in 1x2 inch squares. 


DATE-NUT SQUARES Edna Carter 

1/3 c. melted butter or 1 pkg. vanilla pudding or pie 
margarine filling 

11/2 c. cookie or graham 1/2 c. chopped dates 
cracker crumbs ZG eK 


1 c. chopped pecans 


Pour melted butter into oblong pan 10x2 inches. Sprinkle 
1/4 c. crumbs evenly in pan. Add dates and 1/2 c. pecans. Com- 
bine pudding, and milk and cook as directed. Pour hot pudding 
over crumbs mixture. Sprinkle with rest of crumbs and nuts 
evenly. Chill until firm. Approximately 3 or 4 hours. Cut in 
squares. Serves 8. 


GOLDEN PUFFS Geraldine Flowers 
2c. sifted flour 1 tsp. nutmeg or mace 
1/4 c. sugar Add: 1/4 c. Wesson oil 
*3 tsp. double action baking 3/4 c. milk 

powder 1 egg 
*1 tsp. salt 


*If you use self-rising flour, omit baking powder and salt. 


Stir with fork until thoroughly mixed. Drop by teaspoontuls 
(too large puffs will not cook through) into deep hot Wesson oil or 
fat 375 degrees. Fry until golden brown about 3 minutes. Drain 
on absorbent paper. Roll warm puffs in cinnamon-sugar or glaze 
puffs by dipping into a thin confectioners’ sugar Icing. Makes 
about 2 1/2 dozen. 
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JUBILEE JUMBLES Bernice Thomas 


1/2 ce. shortening 2 eggs 
1c. brown sugar 23/4 c. sifted self rising flour 
1/2 c. white sugar 1 tsp. vanilla 


1c. undiluted evaporated milk 1c. cut up walnuts 


Mix thoroughly shortening, sugar, eggs. Stir in milk, 
vanilla. Stir in flour. Blend in nuts. Chill 1 hour. Heat oven to 
375 degrees. Bake until browned. While warm, frost with 
burnt butter glaze. Garnish with walnut halves. Makes 4 doz. 

Burnt Butter Glaze: Heat 2 Tbsp. butter until golden 
brown. Beat until smooth 2 c. sifted confectioners' sugar and 
1/4 c. undiluted evaporated milk. Garnish with walnut halves. 


NESSELRODE COOKIES Mrs. Helen Fletcher 
1c. shortening 1 tsp. vanilla 
2c. firmly packed light brown 23/4 c. flour 
sugar 1 tsp. baking powder 
2 eggs 1 tsp. salt 
1 c. mixed candied fruit 1/2 tsp. soda 


1c. chopped walnuts 


Cream shortening and sugar. Beat in eggs, one ata 
time. Finely dice fruit and stir into first mixture with nuts 
and extract. Stir together dry ingredients; add to batter and 
mix well. Drop by Tbsp. (for larger cookies) or tsp. (for 
smaller cookies) on ungreased baking sheets. Bake in moderate 
oven 350 degrees 15 to 18 minutes. Makes 4 to 6 doz. cookies 
depending on size. 


NO BAKE COOKIES Mrs. Geraldine Flowers 
2c. sugar 2 Tbsp. peanut butter 

1 stick butter 2tsp. vanilla 

1/2 c. milk 21/2c. quick oat meal 


4 Tbsp. cocoa 


Mix 2c. sugar, 1 stick butter, 1/2 c. milk and 4 Tbsp. 
cocoa. Bring to a boil not more than 2 minutes. Take off heat, 
beat in 2 Tbsp. peanut butter, add 2 tsp. vanilla. Stir in 2 1/2 
c. quick oat meal. Mix and drop on foil paper. 


NUTTY FINGERS Mrs. Andrew Holder 
1 1/2 sticks butter 1 Tbsp. ice water 

4 Tbsp. powdered sugar 2c. sifted cake flour 

1 Tbsp. vanilla 1c. nuts broken 


Cream butter and sugar and add remaining ingredients. 
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NUTTY FINGERS (cont'd. ) 


Mold into small sticks and cook 25 minutes at 325 degrees. 
Remove from oven and roll in powdered sugar while still warm. 


ORANGE COOKIES Mrs. Arnold Norwood 
1c. shortening 1c. buttermilk 

2c. granulated sugar 1/2 tsp. salt 

2 eggs 1 tsp. soda 

2 oranges 2tsp. baking powder 

4c. flour 


Juice and rind of 1 orange. To this add above ingredients. 
Drop by spoonfuls on greased cookie sheet. Ice with powdered 
sugar and juice and rind from other orange. Bake cookies 
at 350 degrees for about 10 to 12 minutes. 


REFRIGERATOR COOKIES Mrs. Ruth Smith 
3/4 c. butter 1/2 tsp. cream of tartar 
1 egg 1 tsp. vanilla 

1c. brown sugar 3/4 c¢. milk 

1/2 tsp. soda 2c. plain flour 


Cream sugar, butter, add milk and eggs. Sift dry in- 
gredients add vanilla and blend well. Roll in wax paper. Place 
in refrigerator to chill. Bake 8 to 10 minutes at 425 degrees. 
Watch closely. 


SNOWBALL COOKIES Mrs. Alice Fletcher 
3/4 c. shortening 2 Tbsp. vanilla 

1/4 c. butter 2c. all purpose flour 

1/2 c. confectioners' sugar 1c. finely chopped pecans 
1 tsp. salt 


Cream shortening, butter, confectioners' sugar, salt 
and vanilla. Add flour, nuts. Shape into balls about 1 inch in 
diameter. Place on greased cookie sheet. Bake in slow oven 
325 degrees about 25 minutes. Makes 40. Remove from oven 
and coat while hot by shaking in paper bag with confectioners 
sugar. Cool and shake in bag again with sugar. 
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Write Extra Recipes Here: 
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tof, werton-Iryan Go. 


“since 1874” 
MEMORIAL HOME AND CHAPEL 


R,. T, HOWERTON W. E. MONTGOMERY 
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APPLE CAKE Mrs. Bertha Holder 
3c. cake flour 1c. chopped pecans 

1 tsp. baking soda 3 eggs : 

2c. sugar 11/2 c. Wesson oil 


3c. raw cooking apples, 
chopped fine 


Icing: | 
11/2 stick butter 2c. brown sugar 
1 tsp. vanilla | 7 1/4 c. evaporated milk 


Mix all dry ingredi ents in bowl. Add eggs, cooking oil 
and apples and mix well. Cook in 350 degree oven for 35 min- 
utes. 

Icing: Bring to boil, when cool, spread on cake. 


APPLESAUCE CAKE Mrs. Betty Hudson 
Do eggs ot 1tsp. allspice 

2c. sugar 11/2 c. nuts 

2c. flour 2c. raisins 

PC DULLer Filling: 

1 tsp. soda — 3c. sugar 

2c. applesauce 11/2 c. coconut milk 

1 tsp. cloves 1c. raisins 


1 tsp. cinnamon 


Cream butter and sugar. Add soda to applesauce and 
mix all other ingredients to mixture. Bake 50 minutes at 
350 degrees. | | 
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APPLESAUCE FRUIT CAKE Mrs. C. F. Rich 


1 box white seedless raisins 2tsp. baking powder 
2c. nuts 1/2 tsp. salt 

ecm DULLEG 1 tsp. nutmeg 

1 box brown sugar 1tsp. allspice 

4 eggs 1tsp. cinnamon ~ 
3c. flour (enriched) 1 can applesauce with 


1 tsp. soda in it. 


Mix flour, nuts, fruits and spices. Add other ingre- 
dients and mix well. Bake at 350 degrees for 4 hours. Put 
2c. water on bottom shelf for better texture and shiny glaze. 


BANANA NUT CAKE Mrs. Q. G. Worrell 
2c. sugar 6 Tbsp. buttermilk 

3/4 c. butter or margarine 21/4 c. sifted flour 

3 eggs 1c. nuts 

11/2 tsp. soda dissolved in 4 bananas mashed 


Cream sugar and butter, add eggs, beat well. Add 
milk and flour, beat well, then add nuts and bananas. Bake 
in 4 layers in a moderate oven 350 degrees about 20 minutes. 


CARROT CAKE Linda Fletcher 

2c. plain flour Filling: 

2c. sugar 1-8o0z. pkg. cream cheese 
2 tsp. cinnamon 1/2 stick margarine 

2tsp. soda 1 box XX sugar 

2tsp. salt 1c. nuts 

1c. Wesson oil 1 tsp. vanilla 

4 whole eggs 2 Tbsp. sweet milk or cream 


2c. grated carrots 


Mix flour, sugar, cinnamon, soda and salt. Add vege- 
table oil and stir well. Add carrots and bake in 350 degree oven 
for 35 minutes. 


CHOCOLATE MAYONNAISE CAKE Virginia Fletcher 
2c. sifted all purpose flour 1/3 c¢. cocoa 

1 c. sugar 2/3 c. mayonnaise 

1/2 tsp. salt 1c. water 

1 tsp. baking soda 11/2 tsp. vanilla 


Mix dry ingredients, then add 2/3 c. mayonnaise, water 
and vanilla. Stir and blend well, until smooth. Bake 25 to 30 
minutes either in layers or in large baking pan. Frost witha 
rich fudge frosting. 
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DARK FRUIT CAKE 


8c. sifted flour 

2 tsp. allspice 

2tsp. nutmeg 

2 tsp. powdered cloves 

1 tsp. cinnamon | 

11/2 qt. shelled mixed nuts 
broken into medium pieces 

2 lbs. candied pineapple ° 

2 lbs. candied cherries ~ 

1/2 lb. .candied citron or 
mixed fruits : 

2 tsp. soda 


Mrs. Mable Brown 


2 pkg. seeded puffed raisins 

2 pkg. currants 

2 lbs. pitted dates cut into 
medium pieces 

1 lb. butter 

2c. white sugar 

2c. dark brown sugar firmly 
packed 

8 eggs, separated 

1 pt. fig preserves 

1 large jar mincemeat 

1c. black coffee 

1c. cane syrup 


Flour fruit and nuts well with half the flour which has 


been sifted with the spices. 


Cream butter well, add sugar 


gradually. Add flour alternately with the coffee, and syrup in 
which soda has been dissolved. Beat egg whites stiff, fold 

in carefully. Pour into greased loaf or tube pans which have 
been lined with 2 thicknesses of wax paper in the bottom. 

Bake at 275 degrees for 3 1/2 to 4 hours devending on pan 
size. Let cool thoroughly. Wrap in foil; dtre in dry cool place. 


DUKE'S POUND CAKE 


1 lb. butter or margarine 
11/2 ib. sugar (3 1/2 c.) 
10 eggs 


Mrs. Betty Duke 


3c. sifted flour 
1 tsp. baking powder 
1 tsp. vanilla 


Cream butter or margarine until fluffy. Add sugar — 
slowly. Blend in eggs one at a time. Add the flour and baking 


powder that has been sifted. Pou 


r into large tube pan that 


has been lined with wax paper.and also greased. Bake 11/2 


hours at 325 degrees. 
GERMAN CHEESE CAKE 


2 lbs. cottage cheese 

1c. sugar 

1 pkg. vanilla pudding (not 
cooked) 

2 egg yolks, stir good 

2 Tbsp. salt 


1 can crushed pineapple (drain) 


Mrs. Gertie Ferrell 


2 egg whites beaten 
1/2 pt. sour cream 


Crust: 

1 egg 

3 Tbsp. sugar 

1c. self-rising flour 


Mix ingredients in order stirring well after each addition. 


Let set over night. 
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GRAHAM CRACKER CAKE Ola Fletcher 


2 sticks butter 1 pkg. graham cracker 
2c. sugar crumbs 

Do eggs 1c. flake coconut 

1 tsp. vanilla Icing: 

2 tsp. baking powder 1 stick butter 

cw mitk 1 box powdered sugar 
1c. nuts 1 can pineapple 


Cream butter and sugar. Add eggs one at a time. 
Add milk and vanilla. Mix well and add graham crackers, 
baking powder, nuts and coconut. Cook in oven 350 degrees 
for 25 to 30 minutes. 


ICE BOX FRUIT CAKE Hazel Duke 

1 lb. candied cherries 1 lb. box graham crackers 
1 lb. candied pineapple 1 small can flaked coconut 
1 box seedless raisins or 1 small fresh coco- 
4oric. nuts nut grated 


1 lb. marshmallows 
1 stick butter 
eee milk 


Roll graham crackers with rolling pin and mix with 
fruit and nuts. (cut up fruit in small pieces). Mix marshmallow 
butter and milk together in double boiler and let cook until 
marshmallows are melted. Stir in fruit and nuts. Put wax 
paper into tube pan or other deep pan and pack tightly mixture. 
Place in refrigerator until cold. 


OAT MEAL CAKE Marian Fine 
1c. quick cook oats 2 eggs 
11/2 c. boiling water 11/2 c. flour 
(Stir, let set 20 minutes) 1 tsp. soda 
1 stick margarine 1 tsp. cinnamon 
1c. brown sugar ‘1tsp. salt 
1c. white sugar 1c. coconut 
1c. nuts 


Cream margarine, brown sugar and white sugar. Add 
eggs; sift flour, soda, cinnamon and salt and blend in mixture. 
Add coconut and nuts and oats. Bake in large flat pan 30 to 
35 minutes at 325 degrees. 

Topping: 6 Tbsp. margarine, 11/2 c. brown sugar, 
1c. coconut, 1 c. n uts. When cake is almost done place on 
top of cake, brown lightly, cool on rack and leave in pan. 
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POPPY SEED CAKE Mrs. Louise Creech 


3/4 ¢c. poppy seed 2 tsp. baking powder 

3/4 ¢. milk 1/4 tsp. salt 

3/4 c. butter 4 stiffly beaten egg whites 
iy 2c. sugar 1 recipe filling (below) 


2c. sifted cake flour 


Soak poppy seed in milk over night. Cream butter to 
soften; add sugar gradually and cream together. Mix in milk 
and poppy seed. Sift dry ingredients together; add to creamed 
mixture. Fold in egg whites. Bake in 3 paper lined 8 inch 
round pans in moderate oven (350 degrees) for 25 to 30 minutes. 

Filling: Mix 1/2 c. sugar and 1 Tbsp. cornstarch in 
double boiler. Combine 1 1/2 c. milk and 4 well beaten egg 
yolks; gradually stir into sugar mixture and cook, stirring 
constantly until thick. Cool slightly; add 1 tsp. vanilla and 1/2 
c. chopped pecans. Cool. Spread on cooled layers. 


POUND CAKE Mrs. Louise Fletcher 
3 sticks margarine Lc. milk 

3c. sugar 1 tsp. vanilla 

D eggs Dash of salt 

3c. flour 


Cream sugar and margarine, add eggs one at a time 
beating well after each. Add milk, flour and vanilla. Bake in 
oven at 300 degrees 1 hour and 40 minutes. Do not open oven 
for 1 hour. 


PRUNE CAKE Mrs. Fred Thomas 
2c. self-rising flour 3 eggs 

2c. sugar 1c. Wesson oil 

1tsp. nutmeg 2 jars baby prunes 

1 tsp. cinnamon 1c. chopped nuts 


1 tsp. allspice 


Sift flour, sugar and spices together. Add eggs, 
Wesson oil and prunes. Mix and add chopped nuts. Bake in tube 
pan at 350 degrees oven for approximately 1 hour. 


STRAWBERRY JELL-O CAKE Mrs. Bertha Holder 

1 pkg. yellow cake mix 3/4 c. frozen strawberries 
1 box strawberry Jell-O __ (thawed) 

3 Tbsp. flour Filling: 1 stick butter 

1c. Wesson oil 1 box powdered sugar 

4 eggs 1/4 c. strawberries add 
1/2 c. water enough milk to spread 
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STRAWBERRY Jell-O CAKE (cont'd. ) 


Mix cake mix, Jell-O and flour well. Add Wesson 
oil, eggs and water, mix well and add strawberries that 
have been thawed. Bake in oven at 350 degrees for 30 to 
35 minutes. 


YELLOW CAKE Mrs. Annie Goss 
1/2 c. margarine 11/4 c. sugar 
2c. cake flour 1 tsp. vanilla 

2 tsp. baking powder 3/4 c. milk 

3/4 tsp. salt | 2 eggs 


Sift flour, baking powder and salt. Add to creamed 
margarine and sugar. Add vanilla, milk and unbeaten eggs. 
Beat 1 minute pour batter into 2 baking pans and bake at 300 
degrees until done. 


ANGEL PIE Mrs. Raley, Baker, Fla. 
13 single graham crackers 1 tsp. baking powder 
3 eggs 1 tsp. vanilla 

1c. sugar 1c. chopped pecans 


Crush graham crackers finely, break eggs and stir 
well into crackers; add sugar, baking powder; vanilla. Pour 
mixture into a well buttered pie plate, cover with 1 c. 
chopped pecans. Bake 30 minutes at 350 degrees. 


CHERRY PIE ; Carol Norwood 
21/2 Tbsp. cornstarch Pinch of salt 

1c. cherry juice 1/2 tsp. vanilla 

11/3 c. sugar Few drops red coloring 
1 Tbsp. butter 2 cans cherries 


Mix cornstarch and juice in pan. Mix well, cook 
and stir until mixture is thick and smooth. Remove from 
stove, add sugar, butter, salt, vanilla and coloring. Add 
cherries. Pour in unbaked pie shell. Bake 45 minutes in 
375 degree oven. | 


CHOCOLATE SUPREME PIE Mrs. E. J. Fletcher 
1G. sugar 1/4 stick butter 

1 tsp. instant coffee 4 heaping tsp. cocoa 

1 tsp. flour 1 large can milk 

1 Tbsp. vanilla 4 egg yolks (save whites 
Dash of salt for meringue) 
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ON ANY MAKE 
OR TYPE OF PUMP 
OR WATER SYSTEM 

Sales & Service 
11 YEARS’ EXPERIENCE 

Licensed Plumber 
—FREE ESTIMATES— 


Dial 596-5444 
. ANOTT 









SHERRON RD. 


' Mineral Springs, N. C. 


TIP TOP- SEAFOOD RESTAURANT 
3300 Hillsboro Road Durham, N. C. 
We Pack Orders to Carry Out 
Telephone 286-4494 - 95 
Open 11:00 A.M. - Close 10:00 P.M. - 7 Days per Week 


_ Kennedy Motors, Inc. 


<emull) 401 FOSTER STREET, OURHAM, NORTH CAROLINA 
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~ sre" COUCH OIL COMPANY _ 


TELEPHONES: OFFICE 682-6328 SALES DEPARTMENT 684-0485 





-/ P. O. Box 2753 _ DISTRIBUTOR 
SiWarthOurhamnista, PURE OIL PRODUCTS. 
Address 


2907 HILLSBORO RD. KEROSENE—FUEL OIL DURHAM, N. C. 


BiLL HALL 


Electrical Contractor 
PHONE S96-3431 3209 HuURSEY ST. 
DURHAM, N.C. 


BLUE FLAME GAS CoO. 


2818 ANGIER AVENUE DuRHAM, N. C. 





Lynette's Restaurant 


_ Steaks - Chicken - Sea Food - Country Ham 
304 South Driver Ave. Call 596-6330 


DURHAM, N. C. 
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AYE FARA EMMETT BAILEY, Local Agent 
Auto - Life - Fire and Casualty 
ee 
1926 Holloway Street Durham, North Carolina 
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CHOCOLATE SUPREME PIE (cont'd. ) 


Mix all ingredients and pour into 9 inch pie shell. Frozen 
pie crust are excellent. Bake in 325 degree oven 30 to 45 min- 
utes. Beat egg whites adding enough sugar to make stiff and 
brown. To decorate sprinkle lightly with instant coffee. 


COCONUT CUSTARD PIE Louise Fletcher 
1/2 c. sugar 3 eggs 

1/3 stick butter 1c. milk 

1/2 tsp. vanilla 1 pkg. or can coconut 


Beat eggs, add sugar, melted butter and milk. Add coco- 
nut and vanilla. Pour into unbaked pie shell and cook at 350 
degrees for 30 minutes or until done. 


GERMAN APPLE PIE Mrs. Gertie Ferrell 

1 pkg. vanilla pudding Topping: 1/2 stick butter 

1} B/A ec. milk 1/2 c. sugar 

4 apples 1/2 c. flour 

1/2 lemon (crumble together and put on 
recipe) 


Make crust by adding 1 egg, 3 Tbsp. sugar andic. self 
rising flour. Roll and spread over pie pan. Cook the vanilla 
pudding and milk until it thickens. Pour into shell, arrange 
apples on top of pudding. Squeeze the half lemon on top of 
apples then sprinkle with cinnamon. Top with Topping. Bake 
in 350 degree oven for 45 minutes. 


HAMBURGER PIE Mrs. Frank Smith 
2 eggs 1/2 ec. bread crumbs 
1/2 c. grated cheese 1/2 bottle catsup 

1 onion 1 lb. hamburger 


Brown hamburger with salt, pepper added in pan. Then 
mix with other ingredients and pour into unbaked pie shell. Bake 
at 375 degrees until brown. 


ICE CREAM PIE Mrs. Rose Cecil 
2 eggs 1 pkg. Jell-O 
1 Bc par 1 large can Pet milk 


1/2 c. pineapple juice 
Beat eggs, add sugar and pineapple juice and bring to a 


boiling point. Remove from stove and stir in Jell-O. Let cool 
fold in whipped Pet milk (Place in refrigerator and chill before 
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ICE CREAM PIE (cont'd. ) 


whipping). Pour into baked pie shell or into vanilla wafer | 
crust. Makes two 8 inch pies. 


KENTUCKY CHESS PIE | Mrs. Annie Goss 

1 stick butter 1 tsp. vanilla | 
11/2 c. sugar 1 Tbsp. vinegar 

3 eggs 11/2 Tbsp. meal unsifted 


Cream butter and sugar. Add other ingredients. Pour 
in uncooked crust and bake at 350 degrees until it does not 
shake or about 30 minutes. 


RICH PECAN PIE Barbara Dunn 
3 eggs 1c. light corn syrup 
1c. sugar 1 Tbsp. melted butter 
1 Tbsp. flour 1 tsp. vanilla extract 
1/4 tsp. salt 1 c. pecan halves 


Beat eggs slightly adding remaining ingredients in 
order given. Bake at 350 degrees for 1 hour. 


STRAWBERRY CREAM PIE Mrs. Mable Brown 
1 pkg. (8 oz.) cream cheese 1/2 c. sugar 

2 Tbsp. milk 2 Tbsp. cornstarch 

1 qt. strawberries 1/3 ec. cold water 


Prepare and bake one 9 inch pie shell. Cool. Beat 
until light cream cheese and milk. Spread over bottom and 
sides of pie shell. Arrange half of the berries in the pie 
shell. Combine in saucepan sugar, cornstarch and cold water 
Mix well. Add the remaining strawberries and cook over 
medium heat, stirring constantly until the mixture thickens 
and boils. Boil 1 minute. Cool slighly. Pour over berries 
in pie shell. Chill. 


Write Extra Recipe Here: 
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Sift fleur, soda, salt. 

Add te the creamed mixture. 

Stir in Wershey’s Semi - Sweet 
Dainties and chopped ruts. 


Mix theroughly. 

Drop by small spoonfuls on greased 
baking shest. 

apres moderate even (375° F.) 
about 16 minutes. 

Yield - 50 cookies. 


14 teaspoon salt 


(6 ounces) 
. Semi-Sweet Dainties 


VY cup chopped nuts 


INSTANT CHOCOLATE FLAVORED 
_ MILK DRINKS 


( Using Hershey’s Instant Cocoa Mix ) 
COLD CHOCOLATE MILK 


Hershey's 


eo 8 NP YPN 







— 





Place milk in a tall glass. Add 2 
heaping teaspoons Hershey’s In- 
stant Cocoa Mix. Stir well. Quan- 
tity of Instant Cocoa Mix may be 
adjusted to suit taste. 


ast y 


HOT COCOA 
Place 2 heaping teaspoons Her- 
shey’s Instant Cocoa Mix in a cup. 
Fill cup with hot milk. Stir until 
dissolved. Quantity of Instant Cecoa 
Mix may be adjusted to suit taste. 
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BOILED CUSTARD 


1 qt. scalded milk 1/4 tsp. salt 
1 tsp. cornstarch 4 Tbsp. sugar 
4 eggs 1 tsp. vanilla 


Mix cornstarch with a little cold water. Cook in 
scalded milk for 10 minutes. Beat eggs and sugar together. 
Pour boiling milk over it and cook until thick enough to 
coat spoon. Remove and place in pan of water to cool. 
When almost cold put in flavoring. 


CORN PUDDING 


1 can cream style corn Lo Cremiiik 
2 eggs 1/8 tsp. salt 
1/2 c. sugar 11/2 Tbsp. vanilla 


1 stick margarine or butter 


Beat eggs in mixing bowl, add milk, omrn, salt. Melt 
butter in casserole, pour butter in mixture, add vanilla 
then pour mixture back in the buttered casserole, bake at 
375 degrees about 1 hour or until well set and slightly 
brown on top. 


ICE BOX CAKE 


2 boxes chocolate snaps 1 small bottle chopped 
1 large can sliced pineapple cherries 
1 pt. cream, whipped 1 - 10¢ box marshmallows 


2c. chopped nuts 


Line deep glass baking dish with chocolate snaps, 
cover with layer of cream, marshmallows, pineapple and 
nuts; second layer of same including cherries. Top with 
cream flavored with cherry juice. Cover and let stand in 
refrigerator over night. Serves 8. 


LEMON FREEZE DESSERT Lessie Dizor 
1c. graham crackers 1/8 tsp. salt 

(crumbs) 1/2 c. sugar 
1/4 c. lemon juice 3 eggs, separated 


11/2 tsp. grated lemon rind _1 can (6 oz.) evaporated 
milk, chilled 


Line refrigerator tray with 1/2 c. graham cracker 
crumbs. Blend lemon juice, rind, salt and sugar into well 
beaten egg yolks. Stir over low heat until mixture thickens. 
Cool. Beat egg whites until stiff peaks form. Whip chilled 
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THE YOUNG ROOFING COMPANY, INc. 


ALL KINDS OF ROOFING & SHEET METAL WORK 
PHONE 684-0331 


DURHAM, NORTH CAROLINA 





Central Carolina 


Bonded Warehouse, Ince. 


LOCAL AND LONG DISTANCE HOUSEHOLD MOVERS 
804 ANGIER AVE., DURHAM, N. C. 








P.O. BOX 162° PHONE 682-9365 


- Agent For United Van Lines - 


Mineral Springs, N. C. 
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PEPSI-COLA BOTTLING CO. 
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ROBB, INC. 


REAL ESTATE + INSURANCE + APPRAISALS - MORTGAGE LOANS 


212 CORCORAN STREET | TELEPHONE 


DURHAM, NORTH CAROLINA 
682-9267 
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LEMON FREEZE DESSERT (cont'd. ) 


milk into lemon mixture. Turn into crumb lined tray. Top with 
remaining crumbs and freeze. Serve in wedge shaped pieces. 


PEACH FLUFF 


3/4 c. sugar 2 egg whites, beaten stiff 

1/3 c. water 1 c. crushed peaches 

1/4 tsp. baking powder le. whipping cream (whipped 
sti 


Boil sugar, water and baking powder together until it spins 
a thread. Beat stiff egg whites into the hot syrup. Fold in a cup 
of crushed peaches and whipped cream. If too sweet, adda 
little lemon juice. Put in tray and freeze. Stir at once, or twice. 


SIMPLE BREAD PUDDING 


1c. bread crumbs (center 2c. milk 
of loaf) 1 egg, beaten light 
1/3 c. sugar 1 tsp. vanilla 


Put the bread in a buttered baking dish. Pour on milk 
and let crumbs soak 1/2 hour; add sugar, beaten egg and flavor- 
ing. Set the dish in a pan of hot water and bake in moderate 
oven until pudding is firm and brown on top (about 35 minutes). 
Serve plain or with sauce. (1/2 c. raisins may be added). 


Write Extra Recipes Here: 
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Write Extra Recipes Here: 
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DIVINITY Mrs. Louise Richards 
2c. sugar 1c. nuts 

1/3 c. cornsyrup Pinch of salt 

1/2 c. boiling water 2 egg whites well beaten 


Boil sugar, corn syrup and water until it forms a hard 
ball, when dropped into cold water, then pour slowly into beaten 
egg whites and beat until cool enough to pour in greased plates. 
Add nuts just before it is cool. It is better to drop on waxed 
paper by teaspoonfuls or pour into pan which ever preferred. 


FABULOUS FUDGE Mrs. Leon Thomas 
21/4 c. sugar 1c. Pet milk 

1/4 c. butter or margarine 1 tsp. vanilla 

16 marshmallows or 1 - 6 0z. pkg. semi-sweet 
1c. marshmallow creme chocolate 

1/4 tsp. salt 1c. nuts (if desired) 


Stir over medium heat until mixture boils and is bubbly 
all over top. Boil and stir over medium heat 5 minutes more. 
Remove from heat. Stir in 1 tsp. vanilla and 1 - 6 02. pkg. 

(1 c.) semi-sweet chocolate pieces until melted. Stir in 1 c. 
nuts if desired. Spread in buttered dish 8 or 9 inches square. 
Press in nut halves on top. Cool, cut in approximately 30 
pieces. 
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PEANUT BRITTLE CANDY Mrs. Mae Lewter 


21/2c. raw peanuts 1/2 c. white syrup 
1 c. sugar 8 tsp. cold water 


Bring sugar, syrup, and water to a boiling point. Put 
peanuts in and cook until done (thick). Take off stove and put 
in 1 tsp. baking soda and stir. Pour in greased pan and cut 
into blocks. 


PRALINES Mrs. Eugene Fletcher 
4c. brown sugar 2 Tbsp. butter 
1/2 c. cream 1 lb. pecan nuts 


Bring cream, butter and sugar to the boiling point, | 
stirring constantly until well mixed, and sugar is dissolved. 
Boil without stirring for 3 minutes. Remove from fire and 
stir in pecans. Drop by spoonfuls on waxed paper. (It is 
helpful to cut the paper in advance into squares the right 
size to drop one praline. Drop the candy on the paper, and 
when it is cool wrap the paper around them to store until 
ready to eat. 


WHITE SUGAR SEAFOAM Mrs. J. R. Dunn 
21/2 c. white sugar 1/2 tsp. salt in egg whites 
1/2 ec. water 2 ege whites 

1/2 c. Karo 


Cook sugar, water and Karo until it forms a soft ball. 
Then add egg whites and beat until stiff. | 


FIG PRESERVES Mrs. George Skinner 
4 lbs. fresh figs 1c. water 
2 lbs. sugar 1 lemon 


Wash figs (do not peel), slice lemon, boil sugar and 
water for 10 minutes, add fruit and lemon, cook rapidly until 
fruit is clear. (if syrup is not thick at this time remove figs 
and continue boiling for several minutes.) Seal in hot jars. 


NO-COOK GRAPE JELLY 


3c. grape juice (about 3 lb.) 3/4 ec. water 
5 3/4 c. sugar 1 box Sure-Jell 


_. Thoroughly crush grapes. Place in jelly bag and squeeze 
out juice. Measure juice into large bowl. Stir in Sugar. Bring 
water and Sure-Jell to boil; boil 1 minute, stirring constantly. 
Acd to juice and stir 3 minutes. (Some sugar crystals may 
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WESLEY OIL COMPANY 


DONALD B, WESLEY, Owner 


Sinclair 





900 GLENCO ROAD 


BETHESDA | 


DURHAM, N.C. 


HOME PHONE PLANT PHONE 







596-2306 596-2109 


Mineral Springs, N. C. 


COMPLIMENTS OF.... 





EAST DURHAM 
LAU NDROMAT 


2401 Angier Ave. 
Leave Clothes To Be Washed - Dried - Folded 
Pickup Later 


Open 6:00 A.M. Close 10:00 P.M. 
J. W. Shaw & Nilda Yow 


Yelione 


VILLAGE Oe 





*»., SHOPPING CENTER |...” 


109 Wellons Village 
Durham, North Carolina 


ANDREWS ESSO OIL COMPANY 


2215 Wake Forest Rd. Esso) Durham, N. C. 


PHONE 596-7147 
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NO-COOK GRAPE JELLY (cont'd. ) 


remain). Pour into 8 medium glasses. Cover at once with tight 
lids. When set (takes up to 24 hours) store in freezer, or in 
refrigerator if used within 3 weeks. 


PLUM JELLY Mrs. Shirley Moore 
3c. prepared juice 1 box powdered fruit pectin 
4c. sugar 


To Prepare the Juice: Crush 1 lb. fully ripe plums (Do 
not peel or pit). Add 3/4 c. water, bring to boil; simmer, 
covered 10 minutes. Place in jelly cloth or bag; squeeze out 
juice. Measure 3c. into very large saucepan. 

To Make the Jelly: Measure sugar; set aside. Place 
saucepan holding juice over high heat. Add powdered fruit 
pectin; stir until mixture comes to a hard boil. At once stir 
in sugar. Bring to full rolling boil; boil hard 1 minute, stir- 
ring constantly. Remove from heat, pour into glasses. 


TOMATO JAM 


7 lbs. tomatoes (remove 1 pt. vinegar or juice of 
skin and seed) 3 lemons 
5 lbs. sugar 20z. allspice (in bag) 


Boil slow until thick (2 or 3 hours) and put in jelly glasses. 





Write Extra Recipes Here: 
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Write Extra Recipes Here: 


-34- Mineral Springs, N.C. 





MIisceLLanceous ange 












BARBECUE SAUCE Mrs. Janes Sykes 


2 Tbsp. brown sugar 2tsp. dry or prepared mustard 
2 Tbsp. vinegar 1/2 tsp. salt 

2tsp. worcestershire sauce 2 tsp. Texas Pete or other hot 
1/2 c. catsup sauce 


Prepare sauce by combining all ingredients in saucepan 
and simmering over low heat 15 minutes. Serve over hambur- 
gers or other meats. 


BUTTERMILK WAFFLES 


2c. flour 1 tsp. salt 
2c. buttermilk 3/4 tsp. soda 
2 eggs 1/2 c. shortening 


Sift dry ingredients. Beat eggs and add milk. Add egg 
mixture to dry ingredients. Add melted shortening and mix 
thoroughly. Bake on hot waffle iron. 


CHEESE STICKS Mae Rich 
1c. flour Good Pinch red pepper 
3/4 stick butter (1 tsp. ) 

1/2 lb. sharp cheese 1 tsp. salt 


Cream cheese and butter. Add flour little at a time. 
Then add pepper and salt. Cook at 375 degrees in ungreased 
pan 10 to 15 minutes. 


-35- Mineral Springs, N.C. 


CHICKEN OR TURKEY DRESSING Mrs. Betty Worrell 


1c. biscuit bread crumbs 1 c. celery 

1c. corn bread crumbs 1 Tbsp. sage 

1c. Ritz cracker crumbs 1 tsp. salt and pepper 

1 c. soda cracker crumbs Stock of turkey or chicken 


Mix ingredients with chicken or turkey stock until soft. 
Put in greased baking sheet or pan and bake until firm. Bake 
in 400 degree oven. 


CHOCOLATE FROSTING 


3 - 10z. sq. unsweetened 1/2 c. milk 
chocolate 1 tsp. vanilla 
1/3 c. butter or margarine 1/4 tsp. salt 


3c. sifted confectioners’ sugar 


Melt chocolate and butter in double boiler or in small 
mixing bowl over hot water. Remove from heat. With electric 
mixer, blend in sugar, milk, vanilla and salt. Frosting will 
be slightly thin so place bowl in ice water and beat until of 
spreading consistency. Frosts tops and sides of two 9 inch 
layers. 


DILLED MAYONNAISE Mrs. Christine Worrell 
1c. mayonnaise 1 Tbsp. prepared horseradish 
1/8 tsp. dill weed 1 Tbsp. prepared mustard 


Blend together the ingredients in same order they are 
listed. Makes about 1 c. dressing. 


DOUGHNUTS 

2c. milk 1 tsp. salt 

2 eggs 4c. flour 

1 Tbsp. butter 3 tsp. baking powder 
1/20, sucar 1 tsp. vanilla 


Heat the milk and stir in sugar and butter. Let cool. 
Sift flour, s alt and baking powder twice. Whip the eggs and 
add to the milk. Mix with flour into a soft dough. Use what 
flour you need extra for rolling and cutting. Fry in hot short- 
ening. Remove with slit spoon, drain on paper towels and 
sift with powdered sugar while warm. 


a a a a ee 


PLEASE PATRONIZE OUR ADVERTISERS. 
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MANUFACTURING COMPANY, Inc. 


DUMP BODIES.....500 Series..... Built To Do A Job! 


P. O. Box 2417 West Durham Station 
Durham, North Carolina 


PHONE 286-2913 





HARDEE'S POULTRY 


3201 Wake Forest Highway 
Danian cine Noe © 


Fresh Eggs : Tel. No. 596-6025 
PHONE 682-7990 - Day —=«#3 96-5063 - Night = 


FRIENDLY FLORIST 


Frowers of DistincTion 


WeLLONS ViLtace SHoreiINnG CENTER 
ein : ' Mr. & Mrs. Donovan Murray 


Durham > N.C ° : _ Owners 
LINTHICUM RADIO & TELEVISION 596-8273 
2102 Angier Ave. SERVICE Durham, N.C. 


"Trade with Wade" 
CURRIN BROS. 
3801 Wake Forest Highway Durham, N.C. 
De ER ce ON 


Mompiiments of. ... 2... L. P. SEAGROVES 


Compliments Of 


MATTHEWS BODY SHOP 
Mineral Springs; Nees OF 
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GINGERBREAD PANCAKES 


21/2 c. sifted all purpose flour 1/2 tsp. nutmeg 


1 Tbsp. instant coffee 1/2 tsp. salt 

11/2 tsp. baking soda 1c. light molasses 

1 tsp. ginger 3/4 c. water 

1 tsp. cinnamon 1/2 c. butter or margarine, 
melted 


1 slightly beaten egg 


Sift together dry ingredients. Combine molasses, water, 
melted butter, and egg; gradually add to dry ingredients, blend- 
ing until almost smooth. For same size pancakes dip batter 
with a1/4c. measure. Bake on lightly greased hot griddle 
about 5 minutes, turning once. Makes about 20 - 4 inch cakes. 


HOLIDAY PUNCH Mrs. Barbara Dunn 
1 - 46 oz. can unsweetened 1c. sugar 

pineapple juice Teptrcranberry juice 
1c. lemon juice 2 qts. gingerale 


Chill all ingredients well. Combine first 4 and stir 
well. For lively bubbles add gingerale at last minute. Makes 
32 - 4 0Z. punch cups servings. 


HOLLANDAISE SAUCE 


1/3 c. butter or margarine Few grains pepper 
2 egg yolks 1/3 c. boiling water 
1/8 tsp. salt 1 Tbsp. lemon juice 


Melt butter or margarine in double boiler. Remove 
top section of double boiler. Add egg yolks, one at a time, 
to melted butter, stirring with a wooden spoon until thoroughly 
blended. Add salt and pepper. Add boiling water slowly while 
stirring. Set over hot water again. Heat slowly, stirring 
constantly until mixture is thick and custardlike (about LO. 
minutes). Do not let water boil. Remove from heat; stir in 
lemon juice. Serve at once. 


PLAIN PASTRY 


2c. sifted enriched flour 2/3 c. shortening 
1 tsp. salt 5 to 7 Tbsp. cold water 


Sift together flour and salt; cut in shortening with pastry 
blender or blending fork until pieces are the size of small 
peas. Sprinkle 1 Tbsp. water over part of mixture. Gently 
toss with fork; push to side of bowl. Sprinkle next Tbsp. ipl 
over dry part; mix lightly; push moistened part to side. Repea 
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PLAIN PASTRY (cont'd. ) 


until all is moistened. Roll. Makes enough pastry for one 9 inch 
lattice top pie. 


ROLLED OUT DUMPLINGS Mrs. J. E. Hardee 
21/2 c. sifted flour 8 Tbsp. shortening 
1 tsp. salt 6 Tbsp. ice water 


Mix as for any pastry divide in half. Roll out on floured 
board until thin, cut into small strips, drop into kettle of 
stewed chicken a few at the time. Cover cook 8 to 10 minutes. 


SEVEN MINUTE ICING Mrs. Louise Fletcher 
lc. sugar 1 tsp. cream of tartar 
1/3 c. hot water 1 tsp. flavoring 

1 egg white 1/8 tsp. salt 


Bring sugar and water to boil in covered pan and boil 
exactly 1 minute. Combine unbeaten egg white, cream of tartar 
and salt with hot syrup. Beat until right consistency to spread 
on cake 3 to 4 minutes. This icing is best when beaten with an 
electric mixer. It does not have to be beaten over hot stove, 
either by hand or mixer. 


SUGAR CURE HAMS Mrs. Leatha Oakley 
8 lbs. salt 20zZ. saltpeter 
2 lbs. sugar 


This is recipe for 100 lb. of meat. Rub mixture on 
freshly killed meat. Pack down for 6 weeks. Take up and wash 
thoroughly. Hang up to dry. 


TARTAR SAUCE 

1/2 c. mayonnaise 1 Tbsp. chopped olives 
1 tsp. finely chopped onions 1 tsp. chopped parsley 
1 Tbsp. chopped dill pickle 


Combine all ingredients and mix well. Serve with fish. 





PLEASE 
PATRONIZE 
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OVEN TEMPERATURE CHART 


ONES as SRI 250 degrees - 325 degrees F. 
UGG ccc ev cies ss oo ies 0 ees 325 degrees - 375 degrees F. 
Memcteaete NOL... sf. ee te csc ee ces 375 degrees - 425 degrees F. 
eon ste cee wis occ bee ses 425 degrees - 450 degrees F. 
BUS care orcs 5% 0 sc u's ots 450 degrees - 475 degrees F. 
Minutes Temperature 
BREADS 
so. ooo ae See ce e's DU2O OU Miereee st enc. c's oreseta teh 400 
Enso icicle cise oie se eie's 203 OEP. Bis eiorciets 400 
Sg sc oc e's cc eels ewes s 1915). 5 Sher eee ee 450 
ean rere PAN PAD) a ci ey ER aes 400 
MN ee wee cee eee A iin As a 425 
SEs En 2023 UO Beeler ee ttre Penns 1.7, 400 
MT eis. owe ce cece cies SAUTE hela hath weedeat MEE 350 
MOC Ced cease LE Oe eed met oer ta 325 
PIES 
RE oe as ee cle e's oes SEC EY GAH eoSen a Wha 400 
MTSU 5 oc rcs occ tees 2D AL Derg s ta tavetotclster cvs clei sieis 400 
oe ae UN Ah RA Tee 450 
MACs. nic es vce vceaes OL Uctirersststel stetsleleve.s cis. s 300 
COOKIES 
0 iL OSR1 0) ee, crvere eerie steers, creat 400 
8 reer od PE Bie ene ter PEO NCE 400 
0) a Srl RR Aa ie Ca a 400 
et, cw tt ct ene Om Dameacieenreretr ccs, seis spots’ ons 350 
CAKES 
OP 6 O MMMM cera at itaucr sarc teiee 525 
ho ee G Oem ilerce cet aistetere crore + ctatste a2 
0 Je err MMM We tote Tet hetero et stele reks 350 
ae 5 rrr SRE 6.64 ets DCAD SOD Oe 375 
ont! oe ee eee HL yen Olea Meaateh atti, at eas ane tovete 350 
EME EE cle! , ols w Sieie(sie esis 0 OG Us terest steaks, cocks ie oterers 375 
MONT OMEN eo t's ev's'e cs cs eles GO 900s ee teres ccceare sfecens 325 
MEAT AND POULTRY 
PRP CATG 9s eo owls oc oe eves ws DOV LORD -ieieia's «isterene 300 
Beef, medium ......-.-.e-- POLIMIN SR COsL OMe elena aia eheisia 300 
Meet, CONE =.--+.csecreeces 30 min. to lb. .....ee--. 300 
RAT EC e cl oie 'c's'e » win tele se 40 min. to lb. .---eeees 350 
Ham, smoked .---+eeseeeees 30 min. to lb. ---ceeeeee 300 
MIME esse sic: stel's shete seis locej< s o.sKere 35 min. to lb. ..--seee. 300 
RENME Sos, hoc noises. ofc 'sieteis 0.0 releis spirits, eerslel, eo 320 
ERE COTAUAT foiels occlelcie cg einiel ote «lee PArmianthae, Werle’ aes Gas 350 
“nidk 2-3 aR A Gaerne O5 mine tO. cw cians 350 
Meee lane, sais. aie oes slows ZA Wariiny: heed lee ee Ae 279 
Maey, small, .00.0. /.65 DO TiN ee (00 | Demmi sites 300 
Fish 2OimittostOalLb sae ees! 3795 


OVEN TEMPERATURE CHART (Continued) 


MISC ELLANEOUS 

GUSEOeCUDm repr to celts coctete 20-30). eee 300 
@istardscasscLlo lem crtcite ste: 45-60% 22 eA eee ner 300 
SOUL Omen a ee oe cic cre cretetelece 50-60 > sn rere nore S20 
BA KEOMDOLALO Mitts. conte ateictsts = 60-90 A) settee, eee evens 400 
iselicere| le(ceNth Ge NN Paton o 6:;hOUrS)).2 eee eer 350 
PRITUDALCS Serre rete cs cise ctorace elsters 350—450. Bas eee erect 300 
iRbtas Jebeltnts oan de agodgaeuaaee 00-60 Mises ceeterotenerss cteteteredar 325 
SCallopedsuOta LOestsestertetee oretere 60-90 9. FS Ne eee 375 


TIME CHART FOR ROASTS 


Kind: Minutes per lb. after searing: 
lbeihi @ de Aga opoepopaGco mad 10-16 
TMCCIU TNS eect he el seveteee evens aoe 
Wee MECLON Cimte stele: eieleler siecle sie 23-30 
Veal, pork, lamb - well done -- 30 
Cured pork - well done........ 40-55 


Broiling: Remove any extra fat from the meat and grease the 
broiler with some of it. Broil the meat over a clear fire or under 
a gas or electric burner. Sear it on both sides and cook it half of 
the required time on each side. 


Pan broiling: Heat a frying pan very hot and grease it, by rubbing 


with a little fat. Sear meat on both sides, then cook more slowly 
until done. Season. Keep free from fat. 


TIME TABLE FOR BROILING AND PAN BROILING 


Kind of Meat: Time in Minutes: 

Beef steaks - l-inch thick ,.... Rare or medium, 8-10 
ie 2—inchie ee Rare or medium, 10-15 
2-10 a oe Rare or medium , 18-25 

OC RgC NODS sac littlest seen Say 

PBT DICHODS el wear eee sere 6-8 

Loin or shoulder ,............ 8-10 

Mutton chops 1-inch thick ..... 15-20 

Veal cutlets, very thin........ 6-8 

Chopsiscacc cs - ee eer eee 10 


Sauteing or pan frying: Remove any extra fat and dip the meat in 
crumbs, egg and crumbs again (or use a mixture or corn meal 
and crumbs), cook 25 to 30 minutes in a small amount of fat in a 
frying pan, browning first on one side then turning, seasoning 


with salt and pepper, and browning on the other. Example: 
breaded veal chops. 


Tender Meat Cookery: Roasting: Skewer meat into shape, lay on 
ees 


TIME TABLE FOR BROILING AND PAN BROILING (Continued) 


a rack in a meat pan and put pieces of the meat fat in the bottom 

of the pan. Place in a hot oven, 500 degrees F., on the upper 
grate for 10 minutes to sear meat; season with salt and pepper, 
remove to the lower grate of oven; lower temperature to about 300 
degrees F.; baste occasionally until done. Add hot water if neces- 
sary for basting. 


TEMPERATURES FOR BAKING FLOUR MIXTURES 


Food Temperature Time (Min. ) 
Baking powder biscuit , 450 degrees to 460 degrees 12-15 
SOE» 390 degrees to 400 degrees 45-60 
Butter cake, loat ..... 360 degrees to 400 degrees 40-60 
Butter cake, layer .... 380 degrees to 400 degrees 20-40 
Unive. “02 300 degrees to 360 degrees 50-60 
OReeeSPONPe .. .sc. eee 300 degrees to 350 degrees 40-60 
(2. 0h aa 275 degrees to 325 degrees 3-4 hours 
Gomis, LOIN) ........ 380 degrees to 390 degrees 10-12 
Cookies, molasses .... 350 degrees to 375 degrees 18-20 
eat DULIS <1... 2-020 300 degrees to 350 degrees 45-60 
NISIINOUCS  . oc. eee cee 250 degrees to 300 degrees 40-60 
ret. Dsl), 2s we oe 400 degrees to 425 degrees 20-25 
Ss ccc. os + ons 400 degrees to 500 degrees 20-40 
120 SOS eee 350 degrees to 450 degrees 35-40 
0S Vo SiG Aeon 400 degrees to 425 degrees 25-30 


TABLE FOR COOKING CEREALS 


Time in 
Kind and Amount Salt Water double boiler 
Cream of wheat, 1 cup. 1 1/2 tsp. 4% ce 40 minutes 
Beormmeal cl°cup ....- Pel Aortsps ANG 3 1/2 hours 
Ivey GIGH Og 1 tsp. EC 40 minutes 
Hominy (coarse) ...... 1 tsp. oC 3 hours 
CRUG TED bade prea 1 1/2 tsp. 4c. 2 hours 
Rolled oats, 1 cup..... 1 tsp. 25/2 ce 1 hour 
Cracked wheat, 1 cup.. Il1tsp. 4c. 4 to 6 hours 
TABLE FOR DRIED FRUITS 
Fruit Cooking Time Amount of Sugar or Honey 
PRDGICOLS bit eveleie:s About 40 minutes 1/4 c. for each c. fruit 
eae 2 ae About 30 minutes 1 Tbsp. for each c. fruit 
Peaches .....+-- About 45 minutes 1/4. for each c. fruit 
HPN OS: 340. About 45 minutes 2 Tbsp. for eachc. fruit 
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SAUCES 


parse 

White Sauce Liquid Materia Fat Seasonin 
pie. (salt) 

Nowe thing eee 1e. milk 1 Tbsp. flour 1 Tbsp. 1/2 tsp: 

Nose2 medium... 1-c,, milk | 20lbspalloulelal7 2eubspemely rtsDe 

ING tote eters 6 oe ete Ivctemilke OehDS peel CU laecm losis 1 tsp. 

ING se athicktss. . 1c, milk 4 fbsp! flour 9271/20 osp lets. 


Use No. 1 sauce for cream soups. 

Use No. 2 sauce for creamed or scalloped dishes or gravy. 
Use No. 3 sauce for souffles. 

Use No. 4 sauce for croquettes. 


VEGETABLE TIME TABLE 


Minutes 
Vegetable Boiled Steamed Baked 
Asparagus, tied in bundles .......... 30 
AbtiCDOKeS 2 bhirencChin wan. eee 40 45-60 
Beans, Lima, depending on age,,.... 20-40 60 
GANS SUL INO Ga cvctegetectlederel cro teaclcketene tetete 15-45 60 
Beets, young with skins on.......... 45 60 70-90 
Cabbage, chopped, cut sectional ..... 10-20 20 
Gaulitlowerns stem. dOWncicsieceesatieen care 20-30 
(aAICOLS a CULE CLOS Sastcrcleletone ceenetee ieee 20-30 40 
CNA Bre Vaasic cerlebasetec ha Aerie ee ee 60-90 90 
Celery, cut in lengths 1/2 inch ...... 30 45 
Coc, SeTeen, etCnder’... ae ie ee o-10 15 20 
Cucumbers, peeled and cut.......... 20 30 40 
Beeplante whole gyre te rere pee ee 30 40 45 
ONIONS wearer Cer tok ecaletesereehc eke ee 45 60 60 
BaTnsniDsSeeae yee. uc.cc nk. icine ee 60 75 79 
REAS we eTCCN ese. sere re err. ek are 20-40 35-50 
REDDER Sees) .dc oe ee eo ee 20-30 30 30 
Potatoes, depending on size ......... 20-40 60 45-60 
PUMPKI In; CUDES ci oxs ee eee 30 45 60 
Potatoes Sweet. 20<...ncie.s cS oe 40 40 45-60 
BATS ily ge ie oe Neato he's cae ee, oh 20 45 
DDANA Cris pice eset ee ae eee 20 30 
sguash:inicub@sS =... 2-2. 2... eee 20-40 50 60 
Tomatoes, depending on size ........ o-15 50 15-20 
Turnips, depending on size.......... 30-60 


CANDY THERMOMETER HINTS 


___ 10 check candy thermometer accuracy, let stand 10 minutes 
in boiling water. Thermometer should read 212 degrees; if there 
is any variation, subtract or add to make the same degree of al- 
lowance in testing candy. 


PENT Gia Cavtys Cesena 230 degrees to 234 degrees 
BOL balilgeer cree 234 degrees to 238 degrees 
Medium ball.... 238 degrees to 244 degrees 
Binm?) pall ctr. 244 degrees to 248 degrees 
Hardiba lig. st. 248 degrees to 254 degrees 
Very hard ball.. 254 degrees to 265 degrees 
Light crack .... 265 degrees to 285 degrees 


Hard crack .... 290 degrees to 300 degrees 
TEMPERATURES IN CANDY MAKING 


Fudge, opera creams, penuche and cream candies 
234-236 degrees, soft ball 


H@ndeants (mints, etc.)........ 234-236 degrees, soft ball 
WEeSOINALOWS 4... cc ce ce eee 238-240 degrees, soft ball 
me MeCANIXtULeS ... 6220 cece 246-252 degrees, firm ball 
TN a a ar 254-270 degrees, hard ball 
SUMS COUCIM Ts c'y se do 0 0 oe 0 oles 280-300 degrees, crack 
FeO MTE I soy v sidic.s ee cclee eee s 290-310 degrees, hard crack 


Boiled frostings: 
1 egg white to 1c. sugar - 238-242 degrees, soft ball or thread 
2 egg whites to 1c. sugar - 244-248 degrees, soft ball or thread 
3 egg whites to 1c. sugar - 254-260 degrees, firm ball or long 
thread. 


TIME AND TEMPERATURE REQUIRED FOR CAKE BAKING 


Sponge cake . 275-325 degrees - 40 minutes to 1 hour 
Loaf cake ... 325-350 degrees - 40 minutes to 1 hour 
Cup cakes ... 350-375 degrees - 15 to 25 minutes 
Layer cake .. 375-400 degrees - 20-30 minutes 


FOR THE COOKY JAR 


Cooky dough that is to be rolled is much easier to handle after 
it has been ina cold place 10 to 30 minutes. This keeps the dough 
from sticking, even though it may be soft. If not done, the soft 
dough may require more flour and too much flour makes cookies 
hard and brittle in rolling, take out on a floured board only as 
much dough as can be managed easily. Flour the rolling pin 
slightly and roll lightly to desired thickness. Cut shapes close to- 
gether and keep all trimmings for the last. Place pans or sheets 
in upper third of oven. Watch cookies carefully while baking to 
avoid burning edges. 

When sprinkling sugar on cookies, try putting it into a salt 
shaker. It saves time. 
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ROAST TURKEY 


Stuff and truss turkey; brush skin with cooking fat. Place 
breast up on a rack in a shallow open pan. Cover turkey with fat- 
moistened cheesecloth, large enough to cover top and drape down 
on all sides. Place in preheated oven, 325 degrees F. Do not 
sear; do not add water; do not cover. Basting is unnecessary, 
but if cloth dries during cooking, moisten it with drippings in pan. 
When meat thermometer registers 190 degrees F. (20 minutes be- 
fore turkey should be done) test for doneness. Press fleshy part 
of drumstick between fingers; meat should feel very soft; or move 
drumstick up and down; it should move readily or twist out of 
joint. Roasting Time (stuffed ready-to-cook weight): 


4(o 48-lbeturkeyi ws emcee one 3 to 4 hours 
OeLOeL2 =| Dem GKe Var rstree ee 4 to 5 hours 
LZALOBLO TDS LUTKE Ys ye cites core © to 6 hours 
LBetos20—lbesturkeyon... sees 6 to 7 1/2 hours 
ZUsLOte4 = lbs Ke Van crepe 7 1/2 to 9 hours 


Roasting Time and Temperature (whole turkeys): 


Ready-to-cook Oven Total Time 
Weight Temperature (Hours) 

Bem Ourw ce tec eeeere. scar 320 dGEYTCES) hear APLOWae Ly 2 
LUSCORL Ze veee cer, eee $25 degrees F.  .....2. 41/2 to5 
LO ml ake aaa eee ere cee oZzo degrees Ks (4.57. 5 to 5 1/4 
TAEtOsL Geen Aiea 4, 325 degrees Fi. ee 5 1/4 to 6 
GAOL Sierra. yee el 325 degrees F. ....... 6 to 6 1/2 
PRELO EA Oat eect nae te es 325 degrees F. ....... 6172 tose 2 
PAD ey oe Ae ek per ees re 325 degrees F. ....... (Ase are 


Note: If turkey is roasted unstuffed, reduce time approximately 
Oo Minutes per pound. 


(Half Turkeys) 


Sesto ee ce ee 325 degrees F. ....... Sitoroely 2 
vite kis) eee ee ep ae 325 degrees F. ....... Sel /etort 
eG) DE rs eel. 325 degrees F. ....... 4to5 
(Foil Wrapped Turkeys) 

SLOP O ters ois eee eee 450 degrees F. ....... PAL Ws Pie hey Vy 
LORCOM Deere ey. eee 450 degrees F. ....... Pi Aer Kevs 
LAatOML Getceette eee 450 degrees F. ....... Ss itoy 3) ily 
LGiLOl2 OP atic cece ee 450 degrees F. ....... 2351/4 tOLs ely 2 
ZOO 2 derma coe ea ee 450 degrees F. ....... Byaly Aiea? eyes! 


INGREDIENT SUBSTITUTIONS 


1 square (1 0z.) chocolate equals 3 tablespoons cocoa plus 1 
tablespoon vegetable shortening. 

1 ee cups (approximately) all-purpose flour equals 2 cups cake 

our. 

2/3 cups honey equals 1 cup sugar plus 1/3 cup of water. 

1 package (8 to 9 oz.) macaroni or spaghetti equals 4 to 5 cups 
cooked. : 

1 cup raw rice equals 3 cups of cooked rice, approximately. 

1 1/2 cups corn syrup equals 1 cup sugar plus 1/2 cup of water. 

yz eee Te flour (for thickening) equals 1 tablespoon corn 
starch. 

2 cups ground meat (tightly packed) equals 1 pound. 

3 cups ground meat (loosely packed) equals 1 pound. 

2 1/2 cups raisins equals 1 pound. 

3 cups coarsely chopped nuts equals 1 pound. 

1 cup sweet milk equals 1 cup sour milk plus 1 teaspoon soda. 

1/2 teaspoon soda plus 1 cup sour milk equals 2 teaspoons baking 
powder. 

2 cups equals 1 can (tall) 

2 1/2 cups equals No. 2 can 

3 1/2 cups equals No. 2 1/2 can 

1 lemon (medium) equals 3 tablespoons juice 

1 orange (medium) equals 1/2 cup juice 

2 Tablespoons shortening equals 1 ounce. 


TABLE OF MEASUREMENTS AND ABBREVIATIONS 


a, oor oS 0) rere a ee teaspoons 
iP. 0 SSS” oe tablespoons 
eo. «2644455505 cup 

S350 A5 OA Ae eIpoInORoGE pint 

UID etsy posse 6 ale + « aieleieis; oie 's lates ies quart 

PRRMIM SEs cc telare oo: cyetieleisy 019 Vosevdie Jans pound 

Ys A AS Re pero ecee eee IAP. 

MIEN cde cs chs sss c ¢ Shar sttpsiase'e*t te 's le. 47, -1/4c¢.;8T. -d/2.ce 
DMEM ie: sleieislele ss sce 0 ee 0.s siele 1 pint 
BMPS it etelslelcis.sc 00 + cies oe s0 0 6. 1 qt 

EEE PEI oes cisieYs'c es c.c oie 0191s 0.010 0 1 gal 


MEASURES OF FRUITS AND NUTS 


-1 pound dates measure about 2 cups 
1 pound raisins, prunes, dried apricots, dried peaches, dried 
pears or dried figs measures about 3 1/4 to 3 1/2 cups 
1 pound dried apples measure about 95 cups 
1 pound cut-up candied fruit peel measures about 3 cups 
1 pound shelled almonds or Brazil nuts measure about 3 cups 
1 pound shelled walnuts or pecans measure about 4 cups 
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SUPPER QUANTITY COOKING 


BAKED BEANS FOR 100: 


8 gt. dry beans 
20 qt. salad 
4 1b. butter 
4 qt. cream 


HASH SUPPER FOR 100: 


40 ib. corned beef 

32 qt. potatoes 

20 doz. rolls 

20 qt. chopped cabbage 


CABBAGE SALAD FOR 175: 


20 ib. cabbage 
11/2 qt. Miracle Whip 


HAM SUPPER FOR 225: 


48 lb. canned ham 

24 potato salads (solicited) 

D Ib. coffee 

1 pt. cream 

45 qt. strawberries 

6 pkg. Bisquick equals 
3/4-inch biscuits 


BRAISED BEEF FOR 200: 
65 Ib. stew beef 

60 Ib. potatoes 

36 pies 

TURKEY DINNER FOR 250: 
7 turkeys 


75 lb. butternut squash 
20 large cranberry rings 


CHICKEN SHORTCAKE FOR 135: 


60 Ib. chicken | 
30 pkg. frozen peas 
12 cans cranberry sauce 


4 1b. salt pork 
20 doz. rolls 
20 pies 

2 lb. coffee 


5 qt. salad dressing 
5 lb. butter 
2 lb. coffee 
4 qt. cream 


4 large cans crushed 
pineapple 
2 bunches carrots 


2 qt. milk 

1 Ib. Crisco 

oto 6c. water 

48 pkg. peas 

8 qt. milk 

6 qt. heavy cream 

| pkg. Starlac 

lc. sugar, add to Bisquick 


Harvard beets 
Cabbage salad 
40 Ib. turnip 
2 1b. cheese 


75 Ib. potato 
10 bunches celery 
44 pies 


3 large pkg. Bisquick 
17 pkg. Flakon corn mix 
2 bunches celery 








